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Anthocyanins represent the largest group of natural water-soluble pigments, including more 
than 635 different anthocyanins identified in plant tissues [1]. These pigments are well known 
for their coloring properties but also for their potential health benefits as dietary antioxidants. 
The purpose of this study was the preliminary characterization of some anthocyanin extracts 
from different plant matrices in order to select the most suitable for future studies involving 
encapsulation in cyclodextrins. Native vegetable sources (fruits, vegetables, flowers) were 
chosen for the extraction of anthocyanins, namely: black mulberries, black currants, sweet 
cherries, sour cherries, red onions, red radishes, purple potatoes, wild poppy and red peony. 
Anthocyanins extraction was carried out with acidified alcohol in ultrasonic condition (59 kHz, 
30 min., 25°C). The concentrated extracts were analyzed for anthocyanin content [2], total 
phenolics [3], and antioxidant capacity [4,5].  The highest anthocyanins content were obtained 
for the extracts of wild poppy petals (9.031±0.062 mg/g plant material), sweet cherries skins 
(3.959±0.204 mg/g plant material) and red onion skin (2.714±0.030 mg/g plant material).  
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